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Home Bread
Making

By the home baking of bread—the
Iargest single item In the diet in al
most every household — housewives
should be able In many cages to re-
duce axpenditures for food, say epec
falisls of the U. 8. Department of
Agriculture. The making of this im
portant food in the home s a relative
Iy simple process, the specialists point
oul. Even housewives not accustomed
to home bnking should ba able lo
produce satlsfactory results by using
the following simple recipes of the
Department ;

White Wheat Bread; Short Process. |
For one loaf of bread pour one eup
of boiling water, scalded milk, or a
mixture of the two, into a mixing |
bowl over oneleaspoon salt, onetable- |
spoon sugar, and one tablespoon lard'
or other fat, it fat is desired. Allow
the mixture to cool untll it is juke
warm, Mix 15 c¢ake compressed yeast
with a little of the lukewarm liquid
and pour it into the other mlxmrl-.:
It liguld yeast is substituted for the )
compressed sort, the ingredients
should conslat of 14 cup of yeast, %
cup milk, water or milk and water
mixture, and the guantities of the
other subsiances already mentioned.

If convenient, set the mixture of
yeast, liguid, salt, sugar and fat aside
in a warm place, not over 86 degrees
F., for an hour, before adding the
flour. If not convenient to set the
mixture aside, add the flour gt once,
putting in a lttle at & time and
kneading until the dough is of such
consistency that it sticks nelther
the bowl nor to the hands. This re-
quires about 10 minutes, After the
flour ls added, cover, and allow to rise
1% hours at a temperature of 86 de-
grees; it may be better to set it at
a lower temperature, but the lower
the temperature the longer the time
required for the rising. Cut down the
dough from the sides of the bowl;
grease the hands slightly., Knesd &
little and set aside to rise again for
one hour, With a good bread flour
the dough should treble its hulk in
each rising. With a soft wheat flour,
it should not rise much beyond iwice
itas volume. Divide into portions, mold,
and plice in greased pans of standard
size (114 quarts). Allow to rise until
a light touch will make a slight dent.
With good bread flour this happens
when dough reaches the top of pans.
Buke 60 minutes. 1

Short Sponge Method! The shodot
sponge method requires setting for a
considerable period. All ingredients
are the same as for the short proocess,
but only hsif the flour iz udded at

first. When the resulting mixture,
which is called a “sponge” is 5o light
that It will fall at the slightest

touch, the rest of the flour should be
added,

v Dvernight Sponge Method: Use the
sauie proportions as for the short,
process, except in the case of the

,.fe_;l.st or 2 tablespoonfuls of liquid for
each loaf. Use water rather than milk,
In the evening mix the yeast with
water, salt, and haif of the flour, and
beat thoroughly. Cover and place at a
temperature of 65 degrées to 70 de-.
grees F., or that of an ordinary room.
In the morning add sugar and the rest
of the flour and proceed as in the
case of the short process,

Overnight Straight-Dough Method:

Use the same ingredients as for the
overnight sponge method, but put in
all the ingredients at night,

Mixed Wheat Flour Breads: The
recipes given above for white bread
can be followed in making bread out
of part graham and part white flour.
The usual proportions are either one
part of graham to two parts of white,
or balf graham and half white. In
all cases, however, white flour should

be used for making the sponge. In
place of the sugar an equal amount
of molasses may be used. Buch bread |
will not rise quite as much as bread |
made with white flour only,

Whole-Wheat or Graham DBread'—
135 cups lukewnrm milk, 3 table-
spoons brown sugar, 114 leaspoons
salt, 3 cups wholeswheaf of BFaham
flour, % yeast cake,

Scald the milk, together with the
sugar and galt, When lukewarm, add
the yeast, mixing it first with alittle
of the milk, Add the flour, beat well,
and let it double its volume, Beat it
thoroughly, put into & pan, and let
#t rise, In a pan of standard size it
should come nearly to the top.

The above recipe may be used in
preparing bread from bhome-ground
meal, There are many households,
particularly in the country, where
elean whole wheat can be obtained at
moderate cost, If ground in the ordl:
pary coffee mill, such wheat makes a
coarse bread, not very lig]u. in texture,
but of such good flavor thet it may
well be used occaslonally to give
variety to the diet. It is useful, too,
in places where good bran can not be
obtalned easily and where coarse
breads are desired as a means of pre-
venting counstipation,

In making such bread with a view
to economy the housekeeper should
compute what It will cost her per
loat, including labor and fuel, as -
pared with other breads she 8.
Bkim milk instead of whole milk can
be used; homemade yeast, eithe:
Ulguid or dry eakes, is & possibility;
and some might like the bread with
less sugar or unsweetened. Anolher
recipe which has been worked oul
follows:

Home-Ground Whkat Bread: 1%
eups waler or skim milk, 1% tea
spoons salt, 1 tabiespoon sugar, § cupe
bome-ground wheat flour, ¥ cake dry
yeast or 1 gill of liguid yeast.

Pour 134 cupfals of the water over
the corn meal; salt, sugar, and fat (it
ured), and heat the mixture gradonl-
ly to the boiling powit or nearly o
it and cook 20 minutes, This cooking
can best be done In a double boller,
The water Is sufficient only to soften
the meal a Httle. Allow the meal to

! vool to about the temperatures of the

room and add the yeast, mixed with
the rest of the witer (% cupful), or
the 1§ cupful of liguld yeast, Mold

| thoroughly, let rise until it doubles

Ha bulk, make inlo a loaf, piace in a
pan of standard size, allow to rise un-
til it nearly fills the pan;, and bake
45 or 60 minutes,

Rice Bread—1 cup lukewarm water,
or milk of a mixture of the two, 1 cup
uncooked rice, 134 leaspoons sall, 1
tablespoon sugar, butler (il used), 1

| tablespoon or less, % cake compress

ed yeust, 2 cups wheat flour,

Steam the rice with onehalf of the
liguld until It is sofl, This Is done
better in a steamer than in a double
boiler, for the liguid is so small In
amount that the rice does not be-
coma soft readily and the presence of
the steam helps. Put the sugar, sall,
and fat (if used) into the mixing bowi
and pour over them the remaining
liquid (& capful), When the mixture
has become lukewarm add the yeast
and % cupful of flour. Allow Lhis
sponge to rise until very light. Add
the bolling rice, which sghould have
cooled untll lukewarm, and the rest
of the fNour, This dough Is so thick
that some pressure I8 required (o
work in the last portions of the flour.
Allow the dough Lo rise until it has
doubled its bulk, form a loaf, place
iIn a pan of standard size, allow [t
to rise until it nearly reaches the top
of the pan, and bake.

Rye Bread.—1 quart milk, 2 table
Bpoon sugar, 4 teaspoons salt, © table-
spoons  butler, 1 cake compressed
yeast, 3 cupfuls flour (1 cup being
wheat and the remaining rye).

Follow the directions for making
wheat bread according to the short
process until after the bread has been
molded the . -cond time, At this point
the dough should be placed in a 6
gquart bowl lined with a cloth into
which flour has been rubbed, When
the dough hns risen to tho top of the
bowl turn out on a lot sheet iron (a
dripping pan inverted will do), over
which 1 tablespoonful of flour has
been sprinkled, and put It Immediate-
ly into a very hot oven. After 10
minutes lower the temperature some-
whnt and bake for 1 hour, This recipe,
is a modification of an old German
household method of making rye
biread,

Rolled-Outs Bread.—32 cups beiling
waler, % cup brown sugar, 2 tea.
spoons salt, 1°yeast cake, 3 cup luke-
warm water, 1% cups rolled oats, §
cups flour,

Dissoive the yeast cake in the luke-
warm water, Pour the boillng water
over the rolled oats, salt, and sugar,
and let stand until Jukewarm; add
the dissolved yeast and flour, Let rise
until very light, beat thoroughly, and
turn into two buttered bread pans.
When the loaves have doubled their

volume bake them an hour in a
- P T
moderate oven, 7L RPITT——
S
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Needlework Notes.

The bungalow housewlife will wel
come Lhe gift of some envelope kitch-
qn holders, They are six and one
I8t inches square, of unbleached
muslin  embroldered in blocks of
bright colors—red, blue and green,
arranged in an artistic border. On
the back the holder opens with an en
velope flap that is fastened with a
button apd loop, and inside is slipped
a pad of Canton Aannel. The squares
work up quickly in coarse floss and
the holders are easily waslied and are
a gay touch for the kitchen.

Hasg It ever occurred to the women
who delight in making dainty silk un
dergarments for themselves or for
gifts that lace 18 not a necessary
finish, or that even the popular hem.:
stitching and pleoting may be dis
pensed with? The answer to the
question “What shall we substitute?"
is a crocheted edge. Very lovely
effects In soft silk crochet can be
accomplished with the crochet hook.
Any simple edge will answer the pur

ose, but do not make the mistake of

aking thd edge tog wide, It is in
tended mecrely as a finlsh and nol as &
trimming, Use a rather flne silk and
hook, and work your edge right into
the gilk. If you find that the crochet
hook tears the silk or spreads the
threads, buttonhole finely all around
the edges of the garment and use
this as a foundation for your crochet.
A pink edge on blue or a blue on &
plok on white each makes an attract-
ive finish which costa far less than
lace and s more durable,

When Making Yeast Bread, save a
plece of the stiff dough about the slze
of a large egg, and when time Jor the
next baking, dissolve this In a lttle
wirm milk or water and use for the
yeast. When making grahgm bread,
and is Just &s good as compressed
yeat, When making graham bread,
make a few rolls with some of the
stif spong®, to be eaten warm for
dinner,

What Our Bwamps Could Do.

Some swamp land at the mouth of
the Mississippl Is being reclalmed,
which I1s in size equal to the three
states of Indlans, Illinols and Ohlo,
and it is ten times as big us that lt-
tle garden pateh which we know as
Holland, The soll of our swamps is
2ls0 ten times as rich as that of The
Netherlmnds. Nevertheless, Holland s
now feeding almost 6,000000 people
end at the some ratio our swamps
could feed 60,000,000, or 10,000,000 more
than half of. all the people in the coun.
try today.

in 2017,

“What are you reading about?”

“Anclent customs io 1017, It seems
the anclents used to find food wery
cheap as compered with us, They had
dollar dlnpers.™

“Seise of these stories about the ap-
clents we have to take with o gralu

of sult. There I8 even & tradition that
they bad free luneh™

Some people take 0 periously
that someldme they wre py without
knowing it

Advertise lu the Dispatch.

ALASKA LURE FOR A==

THE HOME SEEKER

FARMER HAS COME IN WAKE OF
GOLD HUNTER TO DEVELOP
ITS RESOURCES,

Territory Is Showing Its Possibilities
as Land of Agriculture.

In 1867, William H. Seward Inmisted
that the Unlited Siates government
buy Alatka. The price paid was §7;
200,000, People scoffed and ralled and
Jerred at “Seward's lee Dox." P

Last year the lerritory exported
her purchase price In gold alone, slx
times her purchase price in nopper,
three times her purchase price in fish,
Her total commeree for the year ap
proached $120,000,000,

And still Alaska Is a land of thrills,
She has secarcely stepped across (he
threshold of the vast prosperity (hat
will be hers. The half billion of dok
Inrs she has glven these United States
during the close of the last half cen:
tury will be doubled many times be.
fore the century la closed,

An invineible frontier spirit ford:
ed the mighty Mississippl, overcame
obstructing mountain  barriera and
penetraled to the broad Pacifice. That
invineible frontier spirit was the spir-
it of the ploneer American, and It is
with us still. The plains of Kansas
and the placers of California played
their part in the steady westward
march of American civillzation, Then

came the rush to the Klondike, That
brought the first great throng of
Alasknt pioneers, Many of them

estruck pay and returned to the states.
More of them bave struck something
bolter and richer than pay; they have
struck homes. The far famed lure of
the north has eanght them, and they
can wish for no better,

Montana was a famous minlog
country and a great cattle region. Bo
was Arizona. Now they are farming
both states with rich results. The rusn
to California in '49 was for gold. Since
then California has become one of the
great agricultural states of the Unlon.

And now they tell us that the
farming area alone of Alaska is as
large ns the combined total area of
Pennsylvnia, Maryland, Delaware,
New Jersey, Connecticut, Massachu-
sette, Vermont and New Hampshire.
We are told that Matanuska potatoes
welgh'a pound and a half, we are
ehown turnips and rutabagas that
welgh from twelve and fourteen
pouw.da apiece, We are fed letltuce
and strawberries that might bhave
benn grown jp Virginia.

Is this “Seward's Yo~ Box,"
ard's Folly,"” “Seward's Artic Polar
Bear Reserve?” Alaska is no longer
a formidable wilderness, Thoughtful
men and women realize that though
it Is cold in winter, it is warm In
summer. Reporis of actual weather
gonditions show that it was milder at
Seward this winter than it was at
New York or at Boston.

“Bow-

We cannot speak of Alnska as a.

whole any more than we can speak
of the Pacific slope as a whole, It
is just as misleading to speak of
the Mantanuska valley and Point Bar
TowW in the sume breath as it is to
infer that pomegranates will mature
in Vancouver just because that island
happens to be circled by the same
#ca that laps the beach of coronado.

A map of Alaska superimposed
upon a chart of the Unlied States
shows a spread of territory extending
from the Atlantic ocean at Charles-
ton o the Pacific at Los Angeles,
from Canada at Luke Superior to the
state of SBonora. Her 680,400 square
mliles comprise a domain onefifth as
large as the United States, and quite
a8 varied, both in climate and in re
BOUrces,

Why, then did Alaska lle so Jong
®“undiscovered?” Lack of concrete
knowledge and prejudice born of ig-
norance have retarded the develop-
ment of the territory up to & very re-
cent dute,

Government surveys have dlsclosed
vast riches, the government railrons

is fast opening the country, Her coal '

is declared to equal (he world's best,
her soll is fertlle and her people in-
dustrious.

What better foundation could a
candidate for statehood have in its
race for future prosperity,

BPAIN FINDS FUELS

THAT REPLACE COAL.

Rice Husks, Mixed With Tar Makes
Usable Briquette,

Bhortage of cosl in Bpain has led

to the experiments with various sub-

stitutes, including the husks of rice

and inferior qualitles of lgnite. In '

the provinces that ralse rice,

draulic pressure,

In their patural form
make an expensive fuel, buming with
little heat, but the briquettes sre sald
to ignite readily, give off little smoke
and cen be uysed Lo some extent as &
substitute for coal.

Another kind of fuel briquette, glv-
ing similar service, 15 made from
cheap qualities of lignite, including

lgnite dust and waste form jthe slze of my bill," said the doctor.
garded as worthless, from 'h.lrcg g | “It's not ms Lig as It might huve been.”
volatile matter is first expelled and |, “ThO'S all right,” replied the man.
binding muaterial then added to torm {1 wasu't us sick as I could have been

the briguette under pressure.

A Double-Jolnted Pen.
In & recently patenmted doublejolnt
ed pen elther a fine or stub point can
be projected for use.

Stomach and Liver Troubls
No end of misery and actual suffer-
ing is caused by disorders of the stom-
ach and liver, and may be avoided by
the use of Chamberlain's Tablets, Give
them a trial. They only cosl & guar
Ler—adv. s

Maybe you also have noticed that
the man who spends s lot of time
walching the thermometer alpo spends
& lot of sympathy on himself.

Our ldea of sorry husband is one
who makes & confident of the bartend-
€r and closes up llke & clam when his
wife tries to talk to him.

th. : e - ]
Busks have Iately been d with tar ', The boys have taken to runnin’ au-
and formed into briquettes under hy-

|
rice husks

]
|
1
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GSTOWN, OHIO

Quality is Our Standard

YOUN

Youngstown’s Largest Clothiers for
Men, Young Men, Boys and Children

' Hartzell’

MAMMOTH

SALE OF

Latest Style Summer

SUITS
1-4 OFF FORMER

PRICES

Starting Thursday Morning

|
g Nothing whatsoever reserved in our Spring and Summer W ool Suit I
stock, which consists of the Latest Styles and Patterns made by the
famous Hart Schaffner & Marx. The Society Brand Co., Michaels Stern
& Co., Samuel W. Peck & Co., and other celebrated tailors bearin
national reputation for greatest style, better service and newest fabrics.

Read the Reduction Prices : |
All $15 Suits,$11.25 All $25 Suits, $18.75 All $35 Suits, $26.25 |ift
All 20 Suits, 15.00 All 30 Suits, 22.50 All 40 SUitS, 30.00

Plain Black and Blue Worsteds and Serges are included in this sale. No Goods Char
Remember Sale Starts Thursday Morning.

4 Off on All Boys’ and Children’s Suits

THE OLD RELIABLE

HARTZELL'S |-

141-147 WEST FEDERAL STREET YOUNGSTOWN, OHIO

ged or Sent on Approval’

| FALL IN.
I\\"lm.t Wl you lack, sonny,
L]

what will
you lack
When the glirls line up the stréet,
Bhouting thelr love to the lads come back
From the foes they rushed to beat?
Wil you sen

SOME SMILES

An Emergency. sy

“There's some- | And grin till your checks are red?
thing wrong with ‘[lul what will you lack when your mate
this emergency kit I goes by
1 bought of you \}’lth i glrl who culs you dead?
yesterday,” sald | Where will you look, sonny, whese will

Ask Us SR

a atrangled cheer to the

FISHING
TAGKLE

the woman. % you lock
“What's wrong When your children yet to be
with {t?" askeq Clamor to learn of the part you took
the clerk. l“lilill the war tl:ut kept men free?
i W you say It was naught to you If
Sy s W0 unctures
band looked In it | Btood up to her foe or bupnked?
for a nail to use  But where will you lock when they glve
in place of a sus- the glance K
pender button and That tells you they know you flunked? | +

he couldn't find

How wlll you fare, sonuny, how will you
fare
In the far-ou winter night,
When yon st b € fire In nn old man's
Saving Space, ezu:r s .
“Why all this cry for thin watches?” | And your nelghbors talk of the fight?
“People are lving largely in fats | Wil you slink away, us It were from a
aow, you know, All you save In space blow,
Yelps” { Your old head shamed and bent?
Or say—"1 was not with the fire to go,
But I went, thank God, I went?"

Why do they call, sonny, why do they call
For men who are bmve and strong?

Austintown Garage

Austintown, O,

A Practical Choice,

moblles since prollbitlon strock

r.ilmuon Guhfl_:," remarked Bronco Bob, I A’;‘,MI:::_‘ i‘:.m: Wb‘;rwm..::‘u;y b
Do you approve of the change?” Is it football still and the ploture-show, EVENING I ‘Aw SCHO
] “Yes. As between alcohol an' gaso- | The bar and the betting odds,
‘Ine, glve me gasoline. You can get | When your brothers stand to the tyrant's
Jut & Teckions at excied ' gou | bow S Complete Courses Offered
on't have to upset your system b And oauntry's L) 1
s S ol 4 v —Boston Transcript. A B'Ia'wo evenings a week for three years prepares for
" 'tr:;e aut-:- Amumw:.l . “u‘:::: ,*32;1 :'lr:.flzliﬁ;;':ﬂ“d Accredited by Supreme Court of Ohio.
on why you complain about o upporting stud assist Mh)tmplﬂ
! o r. |sale round-up of sutomobiles drivers Self-s ents ed in y-
‘who Lh;;eum :nddhobeyln( the uung Iasw ment,
©xn the use of danmers was made by 80 For catalog and Information address Director of Education,
city and special Youngstown Auto- ‘ s . Bax
i mobile club policemen and 169 were &Y. WG Ay Youngeiown, 0, : r
eifher, wlopped und noufied to appear for
bear in municipal court. \
$100 REWARD, #100. In the police net citlzens and of

The readers of this paper will be ploss- | ficlals w. ught. About third ™
ed to learn that “l.::u in : :;n .:': r;:.n th:-.’:%gf ml&% ﬁe:c:tm Thﬂ DISPATCI-I Oﬂice iﬂ th‘ Place to GCT

districts of the city carefully wetched

Catarrh. Hall's Catarrhi Cure is the only |and violators stopped but dnips were J »
pusitive cure mow ' .own o the wedical | made into the country in every direc YOUI' obP tin at.l a
g : | Job Printing Neatly and Promptly Done
disease, requires & constitutionsl treat- | Probably the worst cars dealt with :
went. Hall's Catarrh Cure ls taken !3- | were Fords They are egquippsd with Docket 13, Page 114 D: .
and mucous surtsces of lh-mmun ‘Ala o w.w & . RXRCETONS NOYiCE You lepreclate
thereby destroying the foundstion of the - ':.mmﬁ-..u}'.} vo | Notics 18 hereby given that D. J. Mu- Dr. Hisey's $4.00 gold crown whic
disesse, and giving the petient strength | into low speed, mmhme':m“mm“hmo'“'uh'mbmw saves you from $4.00 to $6.007 Iu
by bullding up the ¢ .stitution sud -as- | opposite on is hopelessly blind-| 1y Ll i, o ainon Hastssll Inte of |OPeRsed cost of incldental materials
sisting mature in dolng fta work. The | ed. Many were stopped and 10ld 1o re- Smith Townshl Ohlo, | &Y compel me to advence
proprioters bave 8o much falth in its cur- | port at polics station —Vindiestor e g &WM&-‘G abartly wy charg
ﬂ"n.n... ‘:::,a:. ....";'m tw u.g: today 3: b‘:' ﬁq.;“ :-'mmu- county. . All perscas interested will gov- -Inrl.v m
» on one . -

cure Send for st of testimonisls. in & few minutes. momg.u-“"!‘m*-mm- . Respecttuily, = "orised.
Address: ¥.'J. CHENEY, & C. Tolsdo, 0 . Price only $1.50. R. D. Fow- JOHN W. DAVIS, D "

by Dwuggisws. price Te I.Q‘f'. &m.m—&mn‘:umdmnm.m r.C.K.H

Canfield, Ohle
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‘How to Prevent .




